Safe Food

4 5STEPS TO FOOD SAFETY
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Clatsop County Environmental Health _- . bl
licenses and inspects restaurants, mobile "
food units, and temporary food
establishments. The following pages offer £r g
resources for anyone working in food <;E“1|J>—
service or interested in learning more about SEPARATE COOK
food safety.
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Food service licenses are required to sell food to the public. Clatsop County is a Local Public
Health Authority (LPHA) working under the Oregon Health Authority (OHA). We license
restaurants, mobile food units, and temporary food establishments in Clatsop County. Licenses
are issued for the...

Read More

Food Safety Training

Food Safety Training
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Having food service workers trained in food safety is important in preventing foodborne
illnesses.

We highly recommend any food service establishment to have managers complete food safety
manager training. Food safety managers training provides managers with an in-depth
understanding of...

Read More

Restaurant Inspections

Restaurant Inspections
Clatsop County Licensed Facility Inspection Reports

We inspect food service establishments to identify and reduce potential health and safety
hazards. Restaurant inspections are typically unannounced visits that should occur every 6
months. Restaurant inspections are scored and reports...

Read More

Additional Resources

Food Service Training Resources

The following resources can be helpful in enhancing the food safety culture of your food service
establishment.

Read More
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Food Sanitation Code and Fact Sheets
Redirect to Oregon Health Authority food safety resources.

Read More

Recreational Shellfish Biotoxin Closures
Read More
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